Index of Authors 


Entries marked * refer to abstracts or titles of papers listed in Proceedings at Meetings of the 
Society for Applied Bacteriology. Small roman numerals refer to pages in Proceedings at 
Meetings of the Society for Applied Bacteriology. 

Entries marked ¢ refer to the titles of Symposium papers published in a separate volume. 


Assiss, J. S., WILSON, J. M., BLoop, R. M. & 
Jarvis, B. A comparison of minerals modified 
glutamate medium with other media for the 
enumeration of coliforms in delicatessen 
foods 121 

ACKLAND, M. R., TREWHELLA, E. R., REEDER, J. & 
BEAN, P. G. The detection of microbial spoilage 
in canned foods using thin-layer chromatogra- 
phy 277 

ADAMS, B. W. see MEAD, G. C. 

Apams, R. F. & Conway, P. L. The effect of 
erythrosine on the surface-associated bacteria of 
the rat stomach and caecum 171 

At-Apmawy, A. M. & Nos Le, W. C. Antibiotic 
production by cutaneous Brevibacterium 
sp. 535 

AL-JEBOURI, M. M. & TROLLOoPE, D. R. The 
Escherichia coli content of Mytilus edulis from 
analysis of whole tissue or digestive tract 135 

ALZAMORA, S. M. see CHIRIFE, J. 

ANAGNOSTOPOULOS, G. D. A _ refinement in 
mechanized plating 495 

ANAGNOSTOPOULOS, G. D. see KROLL, R. G. 

ATHALYE, M., Lacey, J. & GOODFELLOW, M. 
Selective isolation and enumeration of actino- 
mycetes using rifampicin 289 

AUSTIN, B., HussonG, D., WEINER, R. M. & 
COLWELL, R. R. Numerical taxonomy analysis 
of bacteria isolated from the completed ‘most 
probable numbers’ test for coliform bacilli 101 

Baitey, J. S., Cox, N. A. & THomson, J. E. 
Efficiency of selenite cystine and TT enrichment 
broths for the detection of Salmonella 409 

*BairbD, R. M. The incidence of contamination and 
the risk to the patient vii 

+BaIRD-PaRKER, A. C. see KitsBy, D. C. 

*Baker, A. R. see BARTON, A. P. 

*Banks, J. G. & BOARD, R. G. Sulphite: the elective 
agent for the microbial associations in British 
fresh sausages ix 

*BAnkKS, J. G., PAIN, J., PRicE, G. & BOARD, R. G. 
Contribution by ingredients to the contamina- 
tion of British fresh sausages with Salmonel- 
la xx 

BaRKER, T. W. see QUINN, J. P. 

BarneT, Y. M., Dart, M. J. & STEWART, W. D. P. 
Cyanobacteria-cyanophage interactions in con- 
tinuous culture 541 

*Barrow, G. I. The national and international 
outlook for microbiologists in the water indus- 
try iv 

*BarTON, A. P. & BAKER, A. R. A microbiological 
study of heated health spas xiii 


+BEAN, P. G. Developments in heat-treatment pro- 

cesses for shelf-stable products i 
BEAN, P. G. see ACKLAND, M. R. 

+BEECH, F. W. & DAVENPORT, R. R. New prospects 
and problems in the beverage industry ii 

*BENTON, C. Water quality microbiological prob- 
lems in the West of Scotland v 

BERESFORD, D. see HUMPHREY, T. J. 

*BERKELEY, R. C. W. see LOGAN, N. A. 

*BEVERIDGE, E. G. Survival and growth of micro- 
organisms in non-sterile pharmaceuticals _ viii 

BEVERS, J. see RAMASAMY, K 

*BLICKSTAD, E. The development of the microflora 
on cured meat products stored in different 
gaseous atmospheres viii 

Boop, R. M. see Assiss, J. S. 

*BoaARD, R. G. see BANKS, J. G. 

*BonpDée, G. J. Proposals for a dichotomous key and 
selection of distinctive characters for classifica- 
tion of Bacillus xxii 

*BonpDE, G. J. Taxonomy, numbers and importance 
of bacteria in ground water supplies xiii 

*BOUTHELIER, V. see NUNEZ, M. 

*BoUWER-HERTZBERGER, S. A. A survey of some 
hundred outbreaks of food-borne disease of 
mainly microbiological aetiology in Haarlem 
and surrounding towns xvii 

BracquakrT, P. An agar medium for the differen- 
tial enumeration of Streptococcus thermophilus 
and Lactobacillus bulgaricus in yoghurt 303 

BrRoMAN, R. L. see CARSKI, T. R. 

+Brown, M. H. see GOuLD, G. W. 

+BULL, D. C. & SoLomons, G. L. The potential for 
fermentation in the food supply ii 

BUNN, J. L. & Sykes, I. K. A chemical indicator for 
the rapid measurement of F, values 143 

*BuURBANO, C. see NUNEZ, M. 

*BuTLer, M. see HARAKEH, M. 

*CAMPBELL, R. Impact of new technology on infor- 
mation transfer iii 

*CARRINGTON, E. G. Inactivation of salmonella in 
sewage sludge during anaerobic digestion xii 

CarRSKI, T. R., BROMAN, R. L. & Det Grupice, R. 
A. A note on positive BACTEC readings pro- 
duced by mycoplasma 41 

*CaRSON, J. Secondary services as sources of infor- 
mation iii 

CHAKRABARTI, P. see CHOwDHURY, M. K. R. 

CHANDLER, D. S. & CRAVEN, J. A. A note on the 
persistence of Salmonella havana and faecal 
coliforms on a naturally contaminated piggery 
effluent disposal site 45 

CuirIFE, J., ALZAMORA, S. M. & FERRO FONTAN, C. 


[i] 


ii INDEX OF AUTHORS 


Studies concerning the prediction of intracellu- 
lar water activity of bacteria grown at reduced 
water activities 339 

CHOWDHURY, M. K. R., GoswamI, R. & CHAKRA- 
BARTI, P. Liposome-trapped penicillins in 
growth inhibition of some penicillin-resistant 
bacteria 223 

CiarK, R. P., Extiott, C. J. & Lister, P. A. A 
comparison of methods to measure operator 
protection factors in open-fronted microbiologi- 
cal safety cabinets 461 

CaRK, R. P. & Gorr, M. R. The potassium iodide 
method for determining protection factors in 
open-fronted microbiological safety cabinets 
439 

*CLOUTIER, M. J. see HANLIN, J. H. 

Coates, M. E. see HOUGHTON, S. B. 

*COGAN, T. M. see MELLERICK, D. 

Co.Luins, M. D. & Joneses, D. A note on the 
separation of natural mixtures of bacterial ubi- 
quinones using reverse-phase partition thin- 
layer chromatography and high performance 
liquid chromatography 129 

COLWELL, R. R. see AUSTIN, B. 

Conway, P. L. see ADAMS, R. F. 

*Corry, J. E. L. see WANG, H. S. L. 

Cox, N. A. see BAILEY, J. S. 

CRAVEN, J. A. see CHANDLER, D. S. 

Cross, T. see MCCaRTnY, A. J. 

CUNLIFFE, W. J. see HOLLAND, K. T. 

Dart, M. J. see BARNET, Y. M. 

+Dainty, R. H., SHAw, B. G. & Roserts, T. A. 
Microbial and chemical changes in chill stored 
red meats ii 

+DAVENPORT, R. R. see BEECH, F. W. 

*Davies, A. see PALLENT, L. J. 

Davies, F. L., UNDERWOOD, H. M. & Gasson, 
M. J. The value of plasmid profiles for strain 
identification in lactic streptococci and the rela- 
tionship between Streptococcus lactis 712, ML3 
and C2 325 

*Davies, R. see MOHAMED, N. 

*Davies, R. see OBAFEMI, A. 

De Ley, J. see VAN VUUREN, H. J. J. 

Dex Giupice, R. A. see CarRSKI, T. R. 

+DE MAAKER, J. see DUVEKOT, W. S. 

DemPSTER, J. F. see KELLY, C. A. 

Devrigse, L. A. see Dutta, G. N. 

D1 MENNA, M. E. see GILL, C. O. 

Dutta, G. N. & Devrigse, L. A. Sensitivity and 
resistance to growth promoting agents in animal 
lactobacilli 283 

+Duvekot, W.S., P. C. & DE MAAKER, J. The 
microbial ecology of prepared vegetables _ ii 

ELLioTT, C. J. see CLARK, R. P. 

TERICHSEN, I. Fermented fish and meat products, 
present position and future possibilities _ ii 
*Evans, H. A. V. The potential for impedimetry in 

brewing microbiology xv 

*FENLON, D. R. Birds as vectors of enteric patho- 
genic bacteria xiii 

FERRO FonrtAN, C. see CHIRIFE, J. 


+FLETCHER, B. C. see GOULD, G. W. 
FULLER, R. see HOUGHTON, S. B. 
tGarpnerR, G. A. Microbial spoilages of cured 
meats ii 
Gasson, M. J. see DAVIES, F. L. 
*Gaya, P. see NUNEZ, M. 
+GILBERT, R. J. Foodborne infections and intoxica- 
tions—prospects for the future i 
*GILBERT, R. J. see STRINGER, M. F. 
*GILBERT, R. J. see WATSON, G. N. 

Git, C. O., Lowry, P. D. & Di MENNA, M. E. A 
note on the identities of organisms causing black 
spot spoilage of meat 183 

GILL, C. O. see TAN K. H. 

Gorr, M. R. see CLARK, R. P. 

GOoDFELLOw, M. see ATHALYE, M. 

GoswaMI, R. see CHOWDHURY, M. K. R. 

+GOuLD, G. W., Brown, M. H. & FLETCHER, B. C. 
Mechanisms of action of food preservation 
procedures i 

*GRAINGER, J. M. see HOTTEN, P. M. 

*GRANT, D. J. W. see PALLENT, L. J. 

GRZELAK-PUCZYNSKA, I. & MEISEL-MIKOLAJCZYK, 
F. Rapid identification and serotyping of ‘Bac- 
teroides fragilis’ in clinical material by direct 
immunofluorescence 217 

GRZELAK-PUCZYNSKA, I. see MEISEL-MIKOLA- 
JCZYK, F. 

Gurney, T. R. & QUESNEL, L. B. Amino acid 
enhancement of recovery in dry-heat damaged 
spores of Bacillus subtilis 67 

*HANLIN, J. H., CLoutTier, M. J. & SLEPECKY, R. A. 
Recovery of bacterial spores after heating xvi 

*HARAKEH, M., BUTLER, M. & WHEELER, D. The 
efficacy of chlorine, chlorine dioxide and perace- 
tic acid for inactivation of faecal bacteria and 
poliovirus in wastewater effluent xi 

Harpy, J. A. The enumeration, isolation and 
characterization of sulphate-reducing bacteria 
from North Sea waters 505 

*HARRIGAN, W. F. see Ison, R. 

*HARRIGAN, W. F. see KHALID, A. S. 

Harvey, R. W. S. & Price, T. H. Observations on 
infections associated with South Wales natural 
waters 369 

*HASSALL, J. E. see STRINGER, M. F. 

HENDERSON, C., STEWART, C. S. & NEKREP, F. V. 
The effect of monensin on pure and mixed 
cultures of rumen bacteria 159 

+Hosss, G. Microbial spoilage of fish _ ii 

HOLLanb, K. T., INGHAM, E. & CUNLIFFE, W. J. 
The microbiology of acne 195 

*Hooper, W. L. Microbiological testing of non- 
sterile pharmaceuticals vi 

*HOTTEN, P. M., JoNEs, K. L. & GRAINGER, J. M. An 
assessment of the ‘dyed cellulosic substrate’ 
approach to studies on cellulolysis xvii 

HouGurTon, S. B., FULLER, R. & Coates, M. E. 
Correlation of growth depression of chicks with 
the presence of Streptococcus faecium in the 
gut 113 

*Huao, W. B. see PALLENT, L. J. 


INDEX OF AUTHORS 


Humpurey, T. J. The effects of pH and levels of 
organic matter on the death rates of salmonellas 
in chicken scald-tank water 27 

Humpnrey, T. J., LANNING, D. G. & BERESFORD, 
D. The effect of pH adjustment on the micro- 
biology of chicken scald-tank water with par- 
ticular reference to the death rate of sal- 
monellas 517 

HussonG, D. see Austin, B. 

IBRAHIM, G. F. A simple sensitive method for 
determining staphylococcal thermonuclease in 
cheese 307 

ICHIMAN, Y. & YOSHIDA, K. The relationship of 
capsular-type of Staphylococcus epidermidis to 
virulence and induction of resistance in the 
mouse 229 

INGHAM, E. see HOLLAND, K. T. 

*Ison, R. & HARRIGAN, W. F. Some factors affect- 
ing the survival of Salmonella typhimurium in 
systems of low water activity at 10°C x 

*JANES, L. & TILBURY, R. H. Acomparison of media 
and methods for the enumeration of yeasts and 
moulds in refined sugar products xiv 

TJARVIS, B. Food microbiology into the 21st cen- 
tury—a Delphi forecast ii 

JARVIS, B. see ABBISS, J. S. 

TJARVIS, B. & RoBeRTs, T. A. Predictive modelling 
of food safety with particular reference to Clos- 
tridium botulinum in model cured meat sys- 
tems i 

Jones, D. see COLLINS, M. D. 

*Jones, F. The réle of microbiologists in a regional 
water authority iv 

*JONES, K. L. see HOTTEN, P. M. 

KELLy, C. A., DEMPSTER, J. F. & MCLOUGHLIN, 
A. J. The effect of temperature, pressure and 
chlorine concentration of spray washing 
water on numbers of bacteria on lamb carcases 
415 

KERSTERS, K. see VAN VUUREN, H. J. J. 

*KHALID, A. S. & HARRIGAN, W. F. Incidence of 
food poisoning in the Sudan with special refer- 
ence to Staphylococcus aureus in milk and white 
cheese xxiii 

D. C. & BAIRD-PaRKER, A. C. Sampling 
programmes for the microbiological analysis of 
food ii 

Kissy, D. C. & PuGu, M. E. The relevance of the 
distribution of micro-organisms within batches 
of food to the control of microbiological hazards 
from foods 345 

*KNGOCHEL, S. Occurrence and some characteristics 
of Lactobacillus spp. isolated from fish x 

P. C. see DuvEKOT, W. S. 

KROLL, R. G. & ANAGNOSTOPOULOS, G. D. Potas- 
sium fluxes on hyperosmotic shock and the effect 
of phenol and bronopol (2-bromo-2-nitropro- 
pan-1,3-diol) on deplasmolysis of Pseudomonas 
aeruginosa 313 

Lacey, J. see ATHALYE, M. 

LANNING, D. G. see HUMPHREY, T. J. 

tLaw, B. A. see MABBITT, L. A. 


+Ley, F. J. New interest in the use of irradiation in 
the food industry i 

LisTER, P. A. see CLARK, R. P. 

*Locan, N. A. & BERKELEY, R. C. W. A rapid 
identification system for Bacillus species isolated 
from food and other sources ix 

Lowry, P. D. see GILL, C. O. 

tMassitt, L. A. & Law, B. A. New methods of 
controlling the bacteriological spoilage of milk 
and milk products i 

MACDONALD, R. M. see MarTIN, N. J. 

*Mauony, D. E. see WATSON, G. N. 

*MALCoLM, S. A. The choice of microbial limits— 
influence of product form and purpose vi 

MANSELL, R. see MCKINNON, C. H. 

Mara, D. D. see OraGul, J. I. 

MARCHANT, R. see QUINN, J. P. 

*MaRCOLA, B., WATKINS, J. & RiLEY, A. The 
isolation and identification of thermotolerant 
Campylobacter spp. from sewage and river 
waters 

Martin, I.C. see MORGAN-Jongs, S.C. 

Martin, N. J. & MACDONALD, R. M. Separation of 
non-filamentous micro-organisms from soil by 
density gradient centrifugation in percoll 243 

Mason, T. G. & RICHARDSON, G. Escherichia coli 
and the human gut: some ecological considera- 
tions 1 

Masters, P. J. & PALMER, G. H. A note on the use 
of the spiral plater to study the in vitro effects of 
amoxycillin, spectinomycin and chlorampheni- 
col on a porcine Escherichia coli 253 

*Masters, P. J. & PALMER, G. H. Comparison of 
amoxycillin with five antibacterials on the 
growth kinetics of a porcine Escherichia coli 


xix 
*MAULE, A. & WRIGHT, S. J. L. Herbicide interac- 
tions with micro-algae xiv 
McCarthy, A. J. & Cross, T. A note on a selective 
isolation medium for the thermophilic actino- 
mycete Thermomonospora chromogena 299 
McKinnon, C. H. & MANSELL, R. Rapid counting 
of bacteria in rinses of milking equipment by a 
membrane filtration epifluorescent microscopy 
technique 363 
McLouGHLW, A. J. see KELLY, C. A. 
McMeEEKIN, T. A. see THOMAS, C. J. 
t+MEaD, G. C. The effect of packaging and gaseous 
environment on processed poultry products ii 
MeapD, G. C., PAEZ DE LEON, L. & ADAMS, B. W. A 
study of rapid and simplified confirmatory tests 
for Clostridium perfringens 355 
*MeEDINA, M. see NUNEZ, M. 
MEISEL-MIKOLAJCZYK, F. & GRZELAK-PUC- 
ZYNSKA, I. Rapid serotyping of bacteria of the 
‘Bacteroides fragilis’ group by direct immuno- 
fluorescence, serotype specific conjugates 17 
MEISEL-MIKOLAJCZYK, F. see GRZELAK-PUC- 
ZYNSKA, I. 
MEISEL-MIKOLAJCZYK, F., RoKOSZ, A. & GRZE- 
LAK-PUCZYNSKA, I. Serological activity of *Bac- 
teroides fragilis’ culture supernatants 393 


INDEX OF AUTHORS 


MEISEL-MIKOLAJCZYK, F., Rokosz, A. & GRZE- 
LAK-PUCZYNSKA, I. Serological activity of ‘Bac- 
teroides fragilis’ endotoxins—strains isolated in 
Poland 399 

*MELLERICK, D. & CoGAN, T. M. Induction and 
repression of the enzymes of citrate metabolism 
in Leuconostoc lactis and Streptococcus lactis 
subsp. diacetylactis xx 

Meyers, M. see RAMASAMY, K. 

*MILNER, C., SEAMAN, A. & WoopBINeE, M. Inhibi- 
tion of staphylococcal enterotoxin A production 
by lactic acid stereoisomers xxii 

Misra, A. K. see Roy, P. 

*MoHAMED, N. & Davies, R. Heat-resistance of 
Salmonella senftenberg as a function of previous 
growth temperature xv 

*MoLIn, G. The taxonomy of psychrotrophic Pseu- 
domonas spp. and their distribution on meat and 
fish x 

Momen, H. & SALies, C. A. An electrophoretic 
analysis of variation in the glucose-6-phosphate 
dehydrogenase and malate dehydrogenase of 
Vibrio cholerae, Vibrio parahaemolyticus and 
Vibrio fluvialis 425 

Momen, H. see SALLES, C. A. 

Moore, K. E. & STRETTON, R. J. The effect of pH, 
temperature and certain media constituents on 
the stability and activity of the preservative, 
bronopol 483 

*MorGAn-Jones, S. C. How do bacteria get into 
cream cakes? xvi 

*MorGaAn-Jongs, S. C. The microbiology of liquid 
egg xxi 

+MossEL, D. A. A. Essentials and perspectives of the 
microbial ecology of foods i 

*MuNTON, T. J. Current activities and attitudes 
within the NHS towards microbial limits for 
non-sterile pharmaceuticals _ vii 

Murray, W. D. & VAN DEN BerG, L. Effect of 
support material on the development of micro- 
bial fixed films converting acetic acid to meth- 
ane 257 

NEKREP, F. V. see HENDERSON, C. 

Nos Le, W. C. see AL-ADMAWY, A. M. 

*NUNEZ, M., MEDINA, M., Gaya, P., BOUTHELIER, 
V. & BURBANO, C. Quantitation of PR toxin by a 
microbiological assay xxii \ 

*OBEFEMI, A. & Davigs, R. Susceptibility of Sal- 
monella typhimurium to freeze-death in chicken 
exudate xi 

OraGul, J. I. & Mara, D. D. A selective medium 
for the enumeration of Streptococcus bovis by 
membrane filtration 85 

PAEZ DE LEON, L. see MEAD, G. C. 

*Pain, J. see BANKS, J. G. 

*PALLENT, L. J., HUGO, W. B., GRANT, D. J. W. & 
Davis, A. Uptake of radiolabelled chlorhexi- 
dine by Pseudomonas cepacia adsorbed on to 
glass slides xix 

PALMER, G. H. see MASTERS, P. J. 

ParKER, W. F. A note on the use of membrane 
faecal coliform medium for enhancing resolu- 


tion and accuracy when enumerating a small 
plaquing coliphage 81 

*PETTIPHER, G. L. & RopriGues, U. M. A chemical 
preservative for milk samples xiv 

*PINEGAR, J. A. Comparison of calcium alginate 
swab-rinse technique and a commercially avail- 
able agar contact slide for monitoring bacteria 
on work surfaces and equipment xxiii 

*PRICE, G. see BANKS, J. G. 

Price, T. H. see HARVEY, R. W. S. 

*PriEsT, F. G. see SHEARD, M. A. 

PuGu, M. E. see Kixssy, D. C. 

*PURDIE, N. see RUSSELL, M. P. 

QUESNEL L. B. see GURNEY, T. R. 

QuINN, J. P., BARKER, T. W. & MARCHANT, R. 
Effect of the copper content of distillery spent 
wash on its utilization for single-cell protein 
production by Geotrichum candidum, Hansenula 
anomala and Candida kruzei 149 

RAMASAMY, K., MEYERS, M., BEVERS, J. & VERACH- 
TERT, H. Isolation and characterization of cellu- 
lolytic bacteria from activated sludge 475 

Raw D. E. Nutritional requirements of the 
micro-organisms active in the oxidation of fer- 
rous iron in acid mine leach liquors 267 

REEDER, J. see ACKLAND, M. R. 

RICHARDSON, G. see Mason, T. G. 

*RILEY, A. see MARCOLA, B. 

+Ropserts, T. A. see DAINTY, R. H. 

+Roserts, T. A. see JARVIS, B. 

*RODRIGUES, U. M. see PETTIPHER, G. L. 

Rokosz, A. see MEISEL-MIKOLAJCZYK, F. 

Roy, P. & Misura, A. K. Iron oxidation not 
coupled to growth in Thiobacillus ferrooxidans in 
presence of toxic metals 387 

*Roy, R. N. Purification of extracellular enzyme 
extracts xviii 

*RUSSELL, M. P. & PurpiE, N. Computer assisted 
evaluation of environment control data vii 

SALLEs, C. A. & Moen, H. A rapid visual test to 
characterize cholera vibrios 433 

SALLES, C. A. see MOMEN, H. 

*SEAMAN, A. see MILNER, C. 

+SHAHANI, K. M. Properties of and prospects for 
cultured dairy products ii 

+SHAw, B. G. see Dainty, R. H. 

*SHEARD, M. A. & Priest, F. G. Numerical classifi- 
cation of some psychrotrophic bacilli isolated 
from frozen foods xxii 

*SILVERMAN, M. see SLADE, M. B. 

*SILVERMAN, M. see TAYLOR, G. P. 

+SIMONSEN, B. Guidelines, specifications and stan- 

ards for foods ii 

tSinskey, A. J. Role of genetic engineering and 
microbial modifications for production of food 
additives ii 

*SLADE, M. B., STERN, C. M., TAYLOR, G. P. & 
SILVERMAN, M. Monoclonal antibodies against 
Pseudomonas aeruginosa xviii 

*SLADE, M. B. see TAYLOR, G. P. 

*SLEPECKY, R. A. see HANLIN, J. H. 

+SoLomons, G. L. see BULL, D. C. 


INDEX OF AUTHORS 


*STERN, C. M. see SLADE, M. B. 

*STERN, C. M. see TAYLOR, G. P. 

STEwarr, C. S. see HENDERSON, C. 

STEWaRT, W. D. P. see BARNET, Y. M. 

STRETTON, R. J. see Moore, K. E. 

*STRINGER, M. F., GILBERT, R. J., HASSALL, J. E. & 
WALLACE, J. G. Carriage of Clostridium per- 
fringens in different groups of the population 
xvi 

*STRINGER, M. F. see WATSON, G. N. 

Sykes, I. K. see BuNN, J. L. 

Tan, K. H. & GILL, C. O. A note on the estimation 
of microbial growth rates from rates of substrate 
utilization 95 

*TayLor, G. P. see SLADE, M. B. 

*TayLor, G. P., STERN, C. M., SLADE, M. B. & 
SILVERMAN, M. A new micromethod for endo- 
toxin detection xx 

Tuomas, C. J. & MCMEEKIN, T. A. Production of 
off odours by isolates from poultry skin with 
particular reference to volatile sulphides 529 

THOMSON, J. E. see BAILEY, J. S. 

*TiLBuRY, R. H. see JANES, L. 

TOERIEN D. F. see VAN VUUREN H. J. J. 

TREWHELLA E. R. see ACKLAND, M. R. 

TROLLOPE, D. R. see AL-JEBOURI, M. M. 

UNDERWOOD, H. M. see DAviEs, F. L. 

VAN DEN BERG, L. see MurRRAY, W. D. 

VAN VuuREN, H. J. J., KERSTERS, K., DE Ley, J. & 
TOERIEN, D. F. The identification of Enterobac- 
teriaceae from breweries: combined use and 
comparison of API 20E system, gel electropho- 
resis of proteins and gas chromatography of 
volatile metabolites 51 

VERACHTERT, H. see RAMASAMY, K. 

Watker, A. P. A note on the inhibition of 
Pseudomonas aeruginosa by a modification of 
brilliant green agar for improved salmonella 
isolation 405 


*WALLACE, J. G. see STRINGER, M. F. 

*WaL.is, D. A. Supply of information to an 
industrial bacteriology department iii 

*WANG, H. S. L. & Corry, J. E. L. Isolation and 
characterization of Staphylococcus aureus from 
face masks xix 

*WarTKINS, J. Pathogens in the aquatic environ- 
ment v 

*WATKINS, J. see MARCOLA, B. 

*Watson, D. C. Microbiological quality control in 
the water industry v 

*Watson, G. N., STRINGER, M. F., GILBERT, R. J. & 
Mauony, D. E. Development and application of 
a bacteriocin-typing scheme for Clostridium 
perfringens xx 

WEINER, R. M. see AusTIN, B. 

*WHEELER, D. Comparative efficiencies of the 
deep shaft and conventional sewage treatment 
processes in the removal of faecally derived 
bacteria xxi 

*WHEELER, D. see HARAKEH, M. 

*Wuite, W. R. Communications used by microbio- 
logists in the water industry iv 

WituiaMs, A. G. & WITHERS, S. E. Hemicellulose- 
degrading enzymes synthesized by rumen bac- 
teria 375 

WILSON, J. M. see Assiss, J. S. 

WITHERS, S. E. see WILLIAMS, A. G. 

+Woop, J. M. New methodology for the microbio- 
logical analysis of food ii 

*Woop, J. M. see Woops, L. F. J. 

*WOODBINE, M. see MILNER, C. 

*Woops, L. F. J. & Woop, J. M. Inhibition of 
clostridia by sodium nitrite ix 

*WrIGHT, S. J. L. see MAULE, A. 

*WyatTT, H. V. Information in applied bacterio- 
logy ii 

YOSHIDA, K. see ICHIMAN, Y. 


Index of Subjects 


Entries marked * refer to abstracts or titles of papers listed in Proceedings at Meetings of the 
Society for Applied Bacteriology. Small roman numerals refer to pages in Proceedings at 
Meetings of the Society for Applied Bacteriology. 

Entries marked + refer to the titles of Symposium papers published in a separate volume. 


Acetic acid conversion (Murray & van den 
Berg) 257 
Acne (Holland, Ingham & Cunliffe) 195 
Actinomycetes (Athalye, Lacey & Goodfel- 
low) 289 
Activated sludge (Ramasamy, Meyers, Bevers & 
Verachtert) 475 
*Amoxycillin (Masters & Palmer) xix 
Antibiotics (Al-Admawy & Noble) 535 (Mas- 
ters & Palmer) 253 
AP1 20E (van Vuuren, Kersters, De Ley & Toer- 
ien) 51 
*Assay (Nufiez, Medina, Gaya, Bouthelier & Bur- 
bano) xxii 
*Bacillus classification (Bonde) xxii 
*Bacillus in food (Logan & Berkeley) ix 
Bacillus subtilis (Gurney & Quesnel) 67 
BACTEC (Carski, Broman & Del Giudice) 41 
*Bacteriocins (Watson, Stringer, Gilbert & 
Mahony) xx 
Bacteroides fragilis (Grzelak-Puczynska & Meisel- 
Mikolajczyk) 217 (Meisel-Mikotajczyk & 
Grzelak- Puczynska) 17 (Meisel-Mikotajczyk, 
Rokosz & Grzelak-Puczynska) 393, 399 
+Beverage industry (Beech & Davenport) ii 
*Birds and enteric bacteria (Fenlon) xiii 
Black spot (Gill, Lowry & Di Menna) 183 
Brevibacterium (Al-Admawy & Noble) 535 
Brewery contaminants (van Vuuren, Kersters, De 
Ley & Toerien) 51 
*Brewing (Evans) xv 
Brilliant green media (Walker) 405 
*British fresh sausages (Banks & Board) ix 
*(Banks, Pain, Price & Board) xx 
Bronopol (Moore & Stretton) 483 
*Campylobacter (Marcola, Watkins & Riley) xii 
Canned foods (Ackland, Trewhella, Reeder & 
Bean) 277 
Capsular antigens (Ichiman & Yoshida) 229 
*Cellulolysis (Hotten, Jones & Grainger) xvii 
Cellulolytic bacteria (Ramasamy, Meyers, Bevers 
& Verachtert) 475 
Cheese (Ibrahim) 307 * (Khalid & Harri- 
gan) xxiii 
Chemical Fo indicator (Bunn & Sykes) 143 
Chemotaxonomy (Collins & Jones) 129 
*Chickens (Obefemi & Davies) xi 
Chicken scalding (Humphrey) 27 (Humphrey, 
Lanning & Beresford) 517 
Chick gut (Houghton, Fuller & Coates) 113: 
+Chill stored red meats (Dainty, Shaw & 
Roberts) ii 
*Chlorhexidine (Pallent, Hugo, Grant & Davies) 
xix 


*Chlorine (Harakeh, Butler & Wheeler) xi 
Cholera vibrios (Salles & Momen) 433 
*Citrate metabolism (Mellerick & Cogan) xx 
*Clostridia (Woods & Wood) ix 
+Clostridium botulinum (Jarvis & Roberts) i 
Clostridium perfringens (Mead, Paez de Leon & 
Adams) 355 * (Stringer, Gilbert, Hassall & 
Wallace) xvi * (Watson, Stringer, Gilbert & 
Mahony) xx 
Coliform bacilli (Austin, Hussong, Weiner & Col- 
well) 101 
Coliform media (Abbiss, Wilson, 
Jarvis) 121 
Coliphage (Parker) 81 
*Communications (White) iv 
*Computer monitoring (Russell & Purdie) vii 
*Contact slides (Pinegar) xxiii 
*Contamination (Baird) vii 
Copper effect (Quinn, Barker & Marchant) 149 
Counting bacteria (McKinnon & Mansell) 363 
*Cream cakes (Morgan-Jones) xvi 
*Cured meat (Blickstad) viii + (Gardner) ii 
Cyanobacteria (Barnet, Daft & Stewart) 541 
Cyanophage (Barnet, Daft & Stewart) 541 
+Dairy products (Shahani) ii 
Damaged spores (Gurney & Quesnel) 67 
Dehydrogenases (Momen & Salles) 425 
Delicatessen foods (Abbiss, Wilson, Blood & 
Jarvis) 121 
Density gradient centrifugation (Martin & Mac- 
donald) 243 
Deplasmolysis (Kroll & Anagnostopoulos) 313 
Distillery wash (Quinn, Barker & Marchant) 149 
Endotoxins (Meisel-Mikotajczyk, Rokosz & Grze- 
lak-Puczynska) 399 * (Taylor, Stern, Slade 
& Silverman) xx 
Enrichment media (Bailey,Cox & Thomson) 409 
Enterobacteriaceae (van Vuuren, Kersters, De Ley 
& Toerien) 51 
Enzyme electrophoresis (Momen & Salles) 425 
*Enzymes (Roy) xviii 
Epifluorescence (McKinnon & Mansell) 363 
Erythrosine (Adams & Conway) 171 
Escherichia coli (Al-Jebouri & Trollope) 135 
(Mason & Richardson) 1 (Masters & Pal- 
mer) 253 *xix 
*Extracellular (Roy) xviii 
*Face masks (Wang & Corry) xix 
+Fermentation (Bull & Solomons) ii 
Ferrous iron oxidation (Rawlings) 267 
*Fish (Knochel) x 
+Fish products (Erichsen) 
Fixed films (Murray & van den Berg) 257 
Fo values (Bunn & Sykes) 143 


Blood & 


[vi] 


INDEX OF SUBJECTS 


*Food-borne disease (Bouwer-Hertzberger) xvii 
tFood-borne infections (Gilbert) i 
tFood ecology (Mossel) i 
Food hazards (Kilsby & Pugh) 345 
microbiology (Jarvis) ii 
Food micro-organisms (Kilsby & Pugh) 345 
*Food poisoning (Khalid & Harrigan) xxiii 
+Food preservation (Gould, Brown & Fletcher) i 
+Food safety (Jarvis & Roberts) i 
{Food supply (Bull & Solomons) _ ii 
*Frozen foods (Sheard & Priest) xxii 
Genetic engineering (Sinskey) ii 
*Ground water (Bonde) xiii 
Growth promoting agents (Dutta & Devriese) 
283 
*Heat resistance (Mohamed & Davies) xv 
Hemicellulose-degrading (Williams & Withers) 
375 
*Herbicides (Maule & Wright) xiv 
Human gut (Mason & Richardson) 1 
Hyperosmotic shock (Kroll & Anagnosto- 
poulos) 313 
Immunofluorescence (Grzelak-Puczynska & Mei- 
sel-Mikolajezyk) 217 (Meisel-Mikolajczyk & 
Grzelak-Puczynska) 17 
*Impedimentry (Evans) xv 
*Industrial bacteriology (Wallis) _ iii 
*Information (Campbell) iii * (Wallis) iii 
*Information in bacteriology (Wyatt) ii 
*Information services (Carson) _ iii 
Iron oxidation (Roy & Mishra) 387 
fIrradiation in the food industry (Ley) i 
*Lactic acid stereoisomers (Milner, Seaman & 
Woodbine) xxii 
Lactobacilli (Dutta & Devriese) 283 
*Lactobacillus (Knochel) x 
Lactobacillus bulgaricus (Bracquart) 303 
Lamb carcases (Kelly, Dempster & McLough- 
lin) 415 
* Leuconostoc lactis (Mellerick & Cogan) xx 
*Liquid egg (Morgan-Jones & Martin) xxi 
Liposome (Chowdhury, Goswami & Chakra- 
barti) 223 
+Meat products (Erichsen) ii 
Meat spoilage (Gill, Lowry & Di Menna) 183 
Mechanized plating (Anagnostopoulos) 495 
Membrane filtration (McKinnon & Man- 
sell) 363 (Parker) 81 
Membrane filtration medium (Oragui & 
Mara) 85 
Methanogenesis (Murray & van den Berg) 257 
*Micro-algae (Maule & Wright) xiv 
Microbial growth (Tan & Gill) 95 
*Microbial limits (Malcolm) vi *(Munton) vii 
Microbial spoilage (Ackland, Trewhella, Reeder & 
Bean) 277 
tMicrobiological analysis (Kilsby & Baird-Parker) 
ii (Wood) ii 
Microbiological control (Kilsby & Pugh) 345 
*Microflora (Blickstad) viii 
*Milk (Pettipher & Rodrigues) xiv 
Milking rinses (McKinnon & Mansell) 363 
Mine leach liquors (Rawlings) 267 


Minerals modified glutamate medium (Abbiss, 
Wilson, Blood & Jarvis) 121 
Monensin (Henderson, Stewart & Nekrep) 159 
*Monoclonal antibodies (Slade, Stern, Taylor & 
Silverman) xviii 
Most Probable Number (Austin, Hussong, Weiner 
& Colwell) 101 
*Moulds (Janes & Tilbury) xiv 
Mycoplasma (Carski, Broman & Del Giudice) 41 
Mytilus edulis (Al-Jebouri & Trollope) 135 
*Nitrite (Woods & Wood) ix 
*Non-sterile pharmaceuticals (Hooper) vi 
* (Malcolm) vi * (Munton) vii 
Off odours (Thomas & McMeekin) 529 
Oysters (Al-Jebouri & Trollope) 135 
*Patient risk (Baird) vii 
Penicillin resistance (Chowdhury, Goswami & 
Chakrabarti) 223 
Penicillins (Chowdhury, Goswami & Chakra- 
barti) 223 
Phenols (Kroll & Anagnostopoulos) 313 
Piggery effluent (Chandler & Craven) 45 
Plasmid profiles (Davies, Underwood & Gasson) 
325 
Potassium fluxes (Kroll & Anagnostopoulos) 


Poultry skin (Thomas & McMeekin) 529 
+Prepared vegetables (Duvekot, Koek & de 
Maaker) ii 
Preservative (Moore & Stretton) 483 * 
pher & Rodrigues) xiv 
+Processed poultry products (Mead) ii 
Protection factors (Clark, Elliott & Lister) 
461 (Clark & Goff) 439 
Protective antigens (Ichiman & Yoshida) 229 
*PR toxins (Nufiez, Medina, Gaya, Bouthelier & 
Burbano) xxii 
*Pseudomonas (Molin) x (Walker) 405 
Pseudomonas aeruginosa (Kroll & Anagnostopou- 
los) 313 * (Slade, Stern, Taylor & Silver- 
man) xviii 
*Pseudomonas cepacia (Pallent, Hugo, Grant & 
Davies) xix 
*Psychrotroph 
Priest) xxii 
*Publishing technology (Campbell) _ iii 
Rat gut surface (Adams & Conway) 171 
Rifampicin (Athalye, Lacey & Goodfellow) 289 
*River works (Marcola, Watkins & Riley) xii 
Rumen bacteria (Henderson, Stewart & Nekrep) 
159 (Williams & Withers) 375 
Safety cabinets (Clark, Elliott & Lister) 461 
(Clark & Goff) 439 
*Salmonella (Banks, Pain, Price & 
Board) xx * (Carrington) xii (Humph- 
rey) 27 (Humphrey, Lanning & Beres- 
ford) 517 * (Mohamed & Davies) xv 
(Walker) 405 
Salmonella (Bailey, Cox & Thomson) 409 
Salmonella havana (Chandler & Craven) 45 
*Salmonella typhimurium (Ison & Harrigan) 
x * (Obefemi & Davies) xi 
Sampling (Kilsby & Baird-Parker) ii 


(Petti- 


(Molin) x * (Sheard & 


viii INDEX OF SUBJECTS 


Scald tank water (Humphrey) 27 

Selective medium (McCarthy & Cross) 299 

Serology (Meisel-Mikolajczyk, Rokosz & Grzelak- 
Puczynska) 393, 399 

*Sewage (Marcola, Watkins & Riley) xii 

*Sewage sludge (Carrington) xii 

*Sewage treatment (Wheeler) xxi 

+Shelf-stable products (Bean) i 

Single cell protein (Quinn, Barker & Mar- 
chant) 149 

Soil micro-organisms 
donald) 243 

*Spa waters (Barton & Baker) xiii 

Spiral plater (Masters & Palmer) 253 

tSpoilage (Gardner) ii 

tSpoilage of fish (Hobbs) _ ii 

tSpoilage of milk (Mabbitt & Law) i 

*Spores recovery (Hanlin, Cloutier & Slepecky) 
xvi 

Spray washing (Kelly, Dempster & McLough- 
lin) 415 

+Standards for foods (Simonsen) _ ii 

*Staphylococcal enterotoxin (Milner, Seaman & 
Woodbine) xxii 

Staphylococci (Ibrahim) 307 

*Staphylococcus aureus (Khalid & Harrigan) 
xxiii * (Wang & Corry) xix 

Staphylococcus epidermidis (Ichiman & Yosh- 
ida) 229 

Streptococcus bovis (Oragui & Mara) 85 

Streptococcus , faecium (Houghton, Fuller & 
Coates) 113 

Streptococcus lactis (Davies, Underwood & Gas- 
son) 325 * (Mellerick & Cogan) xx 

Streptococcus thermophilus (Bracquart) 303 


(Martin & Mac- 


Substrate utilization (Tan & Gill) 95 
*Sudan (Khalid & Harrigan) xxiii 
*Sugar products (Janes & Tilbury) xiv 
Sulphate-reducing bacteria (Hardy) 505 
*Sulphite (Banks & Board) ix 
*Survival of micro-organisms (Beveridge) _ viii 
*Swab-rinse (Pinegar) xxiii 
*Taxonomy (Molin) x 
Taxonomy analysis (Austin, Hussong, Weiner & 
Colwell) 101 
*Testing (Hooper) vi 
Thermalog (Bunn & Sykes) 143 
Thermonuclear (Ibrahim) 307 
Thermophilic actinomycetes 
Cross) 299 
Thin-layer chromatography (Ackland, Trewhella, 
Reeder & Bean) 277 
Thiobacillus ferrooxidans (Roy & Mishra) 387 
Thermomonospora chromogena (McCarthy & 
Cross) 299 
Ubiquinone (Collins & Jones) 129 
Vibrio cholerae (Salles & Momen) 433 
Vibrios (Momen & Salles) 425 
Volatile sulphides (Thomas & McMeekin) 529 
*Wastewater (Harakeh, Butler & Wheeler) xi 
Water activity (Chirife, Alzamora & Ferro Fon- 
tan) 339 * (Ison & Harrigan) x 
*Water industry (White) iv 
Water infections (Harvey & Price) 369 
*Water microbiology (Barrow) iv * 
v * (Jones) iv * (Watson) v 
*Water pathogens (Watkins) v 
*Yeasts (Janes & Tilbury) xiv 
Yoghurt (Bracquart) 303 


(McCarthy & 


(Benton) 


